
  

 

We are a professional manufacturer of wide range 

stainless steel products for food-processing indus-

try. Mainly equipment for slaughterhouses and 

meat processing plants, but also for other branches 

of food sector.  

 

Our basic guideline is the provision of high-

quality products and meeting the needs of even 

the most demanding clients.  
In our company we attribute utmost importance to 

hygiene, ergonomics, safety, quality and animal 

welfare so that every installation independent 

from its automation level - meets the highest stan-

dards. Our efficiency guarantees the competitive-

ness of our customers: each plant is optimized to 

make the best use of human and capital resources. 

 

 
 

 

About Us: 

Nagłówek artykułu dodatkowego 

MISSION: 

  

We want to be a partner for our 

clients, providing them with 

high quality product range. We 

want to provide our clients with 

knowledge, latest technology, 

to be helpful in our every need, 

anytime. 

 

 

WHAT WE WANT TO 

ACHIEVE? 

  

We intend to introduce innova-

tions. We open up the market 

needs and we will successfully 

meet its expectations. The pri-

ority is for us to constantly 

improve the quality of services 

provided specialized and mod-

ern equipment, which is sys-

tematically developed. 

WHAT WE OFFER? 

 

We guarantee a flexible ap-

proach to customer and profes-

sional services. We offer the 

highest quality care for our 

products and services. We give 

our clients the opportunity to 

build lasting and stable busi-

ness relationships. 
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Product Range 
PRODUCT RANGE: 
 

Pigs & cattles stunning 

equipment:  
 Stunning boxes 

 Slaughtering lines 

 

Beef, pork, poultry meat : 
 Sjubbubg kubes 

 Rikker cibvetirs 

 Lifting platforms 

 Cutting worktables 

 

Meat plants equipment: 
 Worktables 

 Scales 

 Smoke rooms  

            equipment 

 Trolleys 

 

Hygiene eguipment: 
 Hygiene stations: 

 Hand-wash  

  & disinfection of  

 Changing room  

            Equipment 

 

Grates and drains: 
 Vertical outflw grates 

 Side outflow grates 

 Custom made  

           Solutions 

 

Gastronomy equipment: 
 Stainless steel  

            furniture 

 Worktables 

 Trolleys 

 

Doors & protection  

elements: 
 Hinged  workshop   

            doors 

 Hinged cold-storage & 

            deep-freeze storage  

            room doors 

 sliding workshop doors 

 Swing doors 

 wall protection 



Box for stunning pigs 

 

 

 

 

 

Driving tunnel 

 

Bathtub for collecting 

a blood 

Halfcarcess  trolley 

Pigs stunning eguipment 

Other equipment 

Slaughtering lines  
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Product Range 

 

Str. 2 

 



Slaughter cage for 

cattles 

 

 

 

 

 

 

 

 

 

 

Cattles stunning equipment 

Various Cutting worktables  

Beef, pork, & poultry meat skinning 

Roller conveyors 

 

 

 

Lifting platforms Skinning lines 
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Str. 3 Product Range 

 

STUNNING 



Worktables Smoke rooms  

Equipment 

Smoke room troyllers 

 

 

 

 

 

Platform Trolley 

 

 

Trolley for stuffing 

 

 

 

Box pallet 

 

 

Meat plants equipment 

Trolleys 

Strengthened EURO 

Trolley 

 

 

 

 

Triple EURO Trolley 

Simple transport 

Trolley 

 

EURO Trolley         

Double EURO Trolley 
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Str. 4 Product Range 

MEAT  

PRODUCTION 

PLANTS  

MEAT  

PRODUCTION 

PLANTS  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

Complex hygiene stations 

Hand soaping & washing 
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Str. 5 Product Range 

CLEANING  

HYGIENE 

EQUIPMENT 

Hand disinfection 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Footwear  cleaning & disinfection 

Hand-wash basins 
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Str. 6 Product Range 

CLEANING  

HYGIENE 

EQUIPMENT 

Cleaning and disinfection of tools 



Locker for clean 

clothes 

Locker for employees 

 

Cabinet for dirty 

clothes 

 

 

 

Lockers 

Wardrobe benches  
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Str. 7 Product Range 

HANGING 

CLOTHES 

EMPLOYEES 

FACILITIES 

Storage equipment 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Boot & apron dryers 

Grates & drains 
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Str. 8 Product Range 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Gastronomy equipment 

Doors & protection elements 
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Str. 9 Product Range 

 

 

 



Ul.  Jagiellońska 1 

43-602 Jaworzno 

Tel.: +48 32 616 28 69 

Faks: +48 32 616 28 70 

E-mail: somkol@somkol.pl 

Our products are made of stainless steel 1.4301 (0H18N9) 

and we use high quality elements wth producer’s quarantee.  

 

Products are certified by NIH HŻ/D/2136/2008 

Products are certified by NIH HŻ/D/358/1/2011 

Products are certified by NIH HŻ/D/358/2/2011 

P.P.H.U. SOMKOL  

We want to be a partner for our clients 

SOMKOL 

www.somkol.pl 

 

We want to successfully develop, produce and sell high-quality 

cutting and processing systems, contributing to a better quality in 

cutting accuracy, improved earnings for our customers and better 

working environment for the employees 

 

Our target market is the food-processing industry. The main fo-

cus lies at the slaughterhouses and meat-processing companies, 

however, our high-grade steel technology in all areas of the food 

manufacturers finds its application. 

 

Well over 300 articles can be found in our standard programme. 

Specific customization of products is carried out in our factory.  


